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All  during  the  summer  there  are  days  when  you  feel  that  the  weather's  too 
nice  for  you  to  stay  in  the  house — even  to  eat.    These  are  the  days  when  you  want 
to  be  ready  to  pack  up  your  dinner  or  supper  and  eat  it  outdoors — picnic  style. 

Parks  maintained  "by  the  Federal,  State,  and  local  governments  offer  every 
possible  convenience  to  picnickers.    There  are  well-built  fireplaces  that  make  it 
easy  to  cook  outdoors.    Rustic  tables  and  benches—handy  refuse  cans — safe  water- 
make  picnics  easy  to  arrange  today. 

And  if  your  family  has  the  picnic  habit — it  pays  to  invest  in  regular  picnic 
equipment.  Vacuum  jugs  and  bottles  will  keep  food  hot  or  cold  for  hours.  A  set  of 
tin  dishes  are  light  to  carry,  and  appropriate  for  outdoor  eating.  Or  you  can 
stock  up  on  paper  paltes  and  paper  cups — to  save  tho  bother  of  washing  dishes.  The 
family  linens  and  silver  are  out  of  place  at  a  picnic.  But,  for  very  little  money, 
you  can  buy  paper  napkins  and  paper  tablecloths,  and  a  set  of  stainless  steel  knives 
and  forks. 

Many  families  that  picnic  regularly,  have  a  basket  that's  fitted  with  all 
the  necessary  equipment.    But  you  can  easily  assemble  your  own  outfit  in  a  good 
sized  market  basket.    To  save  time  in  preparing  the  picnic  lunch — always  have  every- 
thing in  the  basket  clean  and  ready  to  use. 
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Now  let's  decide  \irhat  food  to  take  for  an  outdoor  meal  ,i9.  Even  on  balmy 
days— -something  hot  hits  the  spot.    If  you  have  a  vacuum  jug...  you  might  make  stew 
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—  soup — chili — or  some  other  hot  dish.    Pack  it  into  the  jug,  and  it  will  stay 
hot  for  hours. 

If  you're  going  only  a  short  distance — you  can  make  a  scalloped  dish.  Cover 
the  casserole— and  it'll  koep  hot  for  an  hour  or  so.    You  might  have  scalloped 
potatoes — or  scalloped  tomatoes — or  a  mixture  of  scalloped  vegetables.    By  the  way, 
a  mixture  of  vegetables  suggests  a  good  way  to  use  up  left-overs. 

Perhaps  your  family  enjoys  building  a  fire  and  cooking  out  of  doors.  If 
that's  the  case — there  are  all  sorts  of  satisfying  dishes  you  can  cook. 

You  might  cook  meat  and  vegetables  at  home — and  then  just  reheat  them  over 
the  camp fire.    Or  you  might  plan  a  meal  of  canned  foods.    The  cans  are  easy  to 
■.carry,  and  all  you  have  to  do  is  heat  the  food. 

But  best  of  all  is  the  delicious  fragrance  of  meat  browning  in  the  open 
air.    Y0u  can  broil  steaks  or  hamburger  cakes  right  on  the  grate — or  in  a  frying 
,  pan  that  you  bring  from  home.    Serve  them  piping  hot  in  buns... with  pickles — 
sliced  raw  onion — or  mustard. 

Then  again,  it's  fun  for  the  whole  party  to  sit  around  the  fire  at  dusk — 
with  each  one  cooking  his  own  meat  on  the  end  of  a  stick.    The  wiener  or  frank- 
furter has  long  been  a  favorite — but  remember  that  it's  made  of  pork,  and  must  be 
thoroughly  cooked. 

Or  you  might  make  kabobs,  and  let  each  person  roast  his  own.    Just  put 
a  small  squares  of  beef — lamb — or  any  tender  meat  on  the  end  of  a  long  stick.  Then 
alternate  the  squares  of  meat  with  slices  of  raw  onion — bacon — or  pineapple.  After 
the  meat  is  done,  you  can  put  it  in  a  bun — or  eat  it  right  off  the  stick. 
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That  gives  you  some  idea  of  the  different  kinds  of  hot  dishes  you  might 
•    have  on  a  picnic.    The  choice  is  almost  as  varied  as  for  a  meal  at  home. 

N0w  let's  go  on  to  salads.    For,  you'll  want  a  salad — or  at  least  fresh 
vegetables  as  a  relish — even  on  a  picnic.    Raw  vegetables  aro  refreshing  and  they 
holp  to  mako  the  meal  well-balanced. 

If  you  have  tho  vegetables  washed  and  crisped  in  the  refrigerator  at  home... 
they'll  keep  quite  well.    Wrap  lettuce  or  other  greens  in  wax  paper.,, take  tomatoes 
whole  and  slice  them  at  the  picnic  table... use  covered  glass  jars  to  carry  cucumber 
slices — carrot  sticks — celery— radishes — green  onions.    The  easiest  way  to  serve 
tho  vegetables  is  to  let  each  person  pick  then  up  in  his  fingers  and  eat  them. 
But  they  can  also  be  mixed  into  a  salad.    Take  the  salad  dressing  separately, .and 
if  the  trip  is  long  and  hot — take  French  dressing  because  it  will  keep  better  away 
from  the  ice. 

When  it  comes  to  tho  beverage — you'll  want  milk  for  the  children  at  least. 
It's  best  to  leave  the  milk  right  in  the  bottle  where  it's  sure  to  stay  clean,... 
but  if  you  have  no  way  to  keep  the  bottles  cold — you  can  carry  the  milk  in  a  vacuum 
bottle. 

We've  planned  for  a  pretty  hearty  meal .. .but  you'll  probably  want  some 
dessert,  too.    Fruit  makes  an  especially  good  picnic  dessert.    It's  easy  to  carry — 
and  if  you  don't  eat  it  all,  you  can  take  it  home  again.    And  there's  nothing  lost. 
You  might  choose  apples — bananas — grapes — plums — fresh  pineapple — melons — or  any 
other  fruit  in  season. 

For  a  more  substantial  dessert — you  might  have  crunchy  cookies— little 
tarts  or  turnovers — or  individual  cup  cakes.    But  you'll  find  that  a  whole  pie  or 
a  layer  cake  is  a  little  troublesome  to  carry  and  to  serve. 

That's  all  the  time  I  have  today  to  talk  about  picnics.    But  I'll  bo  back 
with  more  suggestions  for  summer  meals. 
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